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Nutrition Facts Nutrition Facts
Serving Size 1 cup (228g) .
Servings Per Container 2 Per 2 cookies (30 g)
Amount % Daily Value
Amount Per Serving -
Calories 250 Calories from Fat 110 Calories 150
m
Fat7 g 1%
dotalFat 1eg Saturated Fat 3 g 20 %
Saturated Fat Sg + TranS Fat 1 g o
Trans Fat 3g
Cholesterol 30mg Cholesterol 0 mg
Sedium 470mg Sodium 80 mg 3 %
Total Carbuhydrale 31g
ctary FI Carbohydrate 21 g 7%
Sugars 5 Fibre 1 g 4 %
Protein 5
: . Sugars 8 g
Protein 1 g
itamin o Vitamin ()
Vit A 0% Vit C 0 %
; o, 0,
* Percent Daily Values are based on a 2,000 calorie diet. CaICIum 0 ,E |I'0l'1 8 /D
Your Daily Values may be higher or lowsr depending on
your calorie needs.
Calories: 2,000 2,500 e NUTRITION INFORMATION
Total Fat Lass than  B5g 80g i leres
Sat Fat Lessthan 209 259 SERVINGS PER PACKAGE: 3 SERVING SIZE: 1509
Cholestercl Less than  300mg 300mg ik ! il
Sodium Lessthan 2.400mg  2,400mg QUANTITY PER SERVING QUANTITY PER 100g
Total Carbohydrate 300 375 e RN e
Dietary Fiber 2599 sggg Ensrgy /08kK1 e i | - 4“5&‘} :
Protzin 4.2g T Zﬂg _
Fat, Total FAg L A
- Saturated 4,59 SR
Carbohydrate 18.69 EORE i”Z.é-g- :
s R - Sugars 18.60 il e el L
ﬁ%iﬁiﬂ.%é% Sodium 90mg T TSRS 1 )

Hygiene Department Centre for Food Safety
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Nutrition Information £53 5 Per 100g or Per 100mIis 100 #5245 100 5+

B / EnergyfEsk xx keal | k [F—EAF + Protein/E 18 x g/ -
1323

f

i

Total fat/gEfi xx 9/ » Saturated faUBFHITHH xx 913 - \

Trans fat/fiZ 5l xx g/ + Carbohydrates/fk{k 54 xx g/i »
%ﬁgﬂ Sugars/B¥ xx g/5% + Sodium/$i x mg/Ew -
Insert nutrient(s) involved in claim(s) 3 A RS EEE x 9. mgor pg/i - B
1005 WA Insert other nutrient(s) to be declared S HALBTHYBEHE xx 9. mg or ng/
g 100 ZFf . . ¥ - BRSO
P FE TR Nutrition Information
EBR 5 Per 100g E f# t
#EERRG A or Per 100ml I
- RFIESHE A Energy keal / kJ
T f;ﬁaﬂﬁ k) Protein g
*%; i Total ""s oratod fat g Nutrition Information Z&EEk
& - Saturated fa g
E2] % _ Trans fat g Per 100g or Per 100ml/
FAYRERERR = Bdis Carbohydrates g 15100 ki 100 27t
FARMBETHEER 50 BRdBoL - Sugars g Sosry T eal or ki ITRATH
Sodium g Protein EHH 9 /%
Total fat /#EHEE; g%
Insert nutrient(s) g, mg or ug - Saturated fat RIS iy
involved in claim(s) - Trans fat/ Z=tESES qr%
Insert other nutrient{s) g, mg orpg Carbohydrates /& {54 g/%
to be declared - Sugars /i 9/%
g = Sodium /g mg &
- Insert nutrient(s) involved in claim(s) / g, mg or pug
LB I IE R RS PRSI ERE % wERE
Food and Environmental Insert othei nutrient(s) to be declared / g, mg or pg g ﬁ % ﬁ % EP / L,\
Hygiene Department RASHETHRER % - EFPHE ‘ centre for Food Safety
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Nutrition Information ZE&EE

Servings Per Package /| {8 a A2 EBE: (insert number of servings)
Serving Size | ftfi/3#&: g, mlor other unit as appropriate/5y, ~ 27 B 5 B0 BT
Per Serving /
SRASTE
Energy /fitf keal or kJITFHFE
Protein IEEE g %
Total fat /§HERS g%
- Saturated fat/ GEFIEEE; g/
- Trans fat / 206505 g/
Carbohydrates Bk k&4 g/
- Sugars /B% gl
Sodium /8 mg /ZE5
Insert nutrient(s) i Ived in claim(s) / g, mg or nug
AW RN R T~ EREEC
Insert other nutrient(s) to be declared / g, mg or ug
FAS R B %~ EERAECE

BB E R

Food and Environmental
Hygiene Department

/i\t)

Nutrition Information ZE&&ER

Servings Per Package / FHETSRESEBE: (insert number of servings)
Serving Size / ftf43f: g, ml or other unit as appropriate/7T, ~ ZFFECH @R Ay AT
Per 100g or Per 100ml / Per Serving /
5 100 T2EfF 100 25t SRASR
Energy /figf keal or kJ ITERTHE  keal or kJ/ITERTHE
Protein /& E g% g g
Total fat /ES [ e g/
- Saturated fat / #IFISES a9/ g/
- Trans fat /| ZEEH g% g
Carbohydrates kS g5 g%
- Sugars /§§ g% g%
Sodium /8 mg /&7 mg /&5
Insert nutrient(s) involved in claim(s) / g, mg or pug g, mg or ug
B R R T~ ERRRCL T ERLERACE
Insert other nutrient(s) to be declared / g, mg or ng g, mg or ng
SAS AR R 32~ ERERGL T~ ARG
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R RYEREHR Bl

B2 : = PR ER/NE0.8E K (L
Bl B FERINEL 25K : )
B E ;ﬁ;r j:/J\mq%:y(jz X'WE‘ SR RINELS

( /{_%‘Z A= == -|_ )
7% ONION SOUP s 00 —
BE SO}E Net weight: 30g Best before: 15 12 2015 #E;ﬁ. ONION SOUP %Eﬁﬂﬁﬁ%ﬁ:[ﬁ) Nﬁq ;ﬂj

BifR © k- FE R HE - AFESRE(NERS) - BKE (621) JBE : 30% Net weight: 30g Best before: 15 12 2015
22 H‘-’} BEKRFEASHN  BERESAUEGRA - p 8 CEH L BE 7S 0y .\ 188 g 3
B MR BN RREREAER R Dk ER - BOKH - B IBEAE(HEBR) MK (621)

RAE B —@EERHEASA BRESIRA -

Ingredients: Water, onion, corn oil, salt, whey protein(milk product), flavour

enhancer (621) Directions: Blend soup with one can of water. Boil before serving. ﬁ = E/EEE ABCERA T EERER1235%
Manufacturer/Packer: ABC Ltd. 123 Healthy Road, Hong Kong Ingredients: Water, onion, corn oil, salt, whey protein(milk product), flavour
enhancer (621) Directions: Blend soup with one can of water. Boil befare serving.
E8H| B Nutrition Information 100 5/Per 100 g Manufacturer/Packer: ABC Ltd. 123 Healthy Road, Hong Kongx
BE&E/Energy 77T+ /kecal EHE/Protein 22%/g %ﬁﬁﬁ Nutrition Information =100 52 /Per 100 g
#FERE/ Total fat 3.0 52/g | Bisk{b& ¥/ Carbohydrates 10.4 52/g B2 & /Energy 77FFEikcal | &= BEE Protein 22%g
- BAN ARG/ Saturated fat 0.8 52/g - ¥%/Sugars 3.6 R/g 8 BERE Total fat 3.0 5alg W7k (b & ¥/ carbohydrates 10.4 52/g
- R BERG/ Trans fat 0 3%/g | $/Sodium 637 E>/mg - BN FE AF /saturated fat 0.8 Fa/g - $&/sugars 3.6 /g
- REPE R Trans fat 05/g | #rsodium 637 =52 /mg

B3 - B—RETBOEE
26 BEEHLLAONE

#£E % ONION SOUP  wawmime o 2 F

ﬂg . 30% Net WEIght: Sog Best before: 15 12 2015
Bfp k- FE-FERKB-EH - -FBFEQE(PEER)-EKRE (621)
Bt B HEKHEABSA r BEBLAMA -

REBH/G0EE  ABCERLT EERER1235

Ingredients: Water, onion, corn oil, salt, whey protein(milk product), flavour
enhancer (621) Directions: Blend soup with one can of water. Boil before serving.
Manufacturer/Packer: ABC Ltd. 123 Healthy Road, Hong Kongx

ZFEEE Nutrition Information £100 52 /Per 100 g

o HE B /Energy 77 F Fikeal E H B /Protein 2.2 Fiig
7. e 48 BERB ITotal fat 3.0 %9 | BEZK{EE ¥/ carbohydrates 10.4 53/g
ﬁ%]ﬁ E%EE% = Eﬂﬂﬂﬁﬁﬁfsmurated fat 0.8 ?E,Ig = EISugars 3.6 ?E!g

Hygiene Department Centre for Food Safety

Food and Environmental - BB BA /Trans fat DE'E_.IQ &1/ odium 637 %ﬁfmg g"g ﬁ % ﬁ % I:P ,L’\
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B A %
ﬁFﬁ :5 ONION SOUP i
Best before: 16 12 2015
- R (E2) W SRR B Ingresfberts: Watat, crion, com o, 52, whiy prossin|ilk procuct), Naveer rfancer 621) Directiens: Blnd soupwith
BT IR - BEN/ SO - ACKBL A BRI o can ol waskr. Bol Bl sarving. ManutecturesPacker: ASC Ltd 1% Haathy Aoad, Heng Kong
) 7 L EEIOE  EESECE . mammon . Mabion Information | (Part boxg: Ensegy 77kcal, Protein 2.2g, Total fat 2.0, Saturatod fat €89, Trans fat og,
Carbotyormtas 1043, Sugars 3.09, Sodum 037G Mat weight: 3g

B2 - XZ2EE LEE S B4 . =BEFHEHBEES= L

VA )= A=t

T._I_E/J%% = E[ fall A 35 M

® o
P — |
o #% Q\IICH\I SOUFb o R
| OB N 0,00 P-.D-9: 0.0 . V..N 5@
Inggdients ﬁate c?cn. corﬂ: I, saltg'hev prgem-.'*ﬂlllg-roduct:. 4
e ® D ¢ e & F =3
awv r eghancer (i 1) e . e~
& BES © ® H SN O © © P d
P i . .
ds s e IR PSP TP NN
P ¢ e e L L L
@ Te B Go® e e 78 " "8°
B it @ B vi@erdd A Beey [ ] & @ e q
@i BB i D Y F o P = 5 @
B9 W N @A AP P @ ® W B, q
oPr.on S B @Y= 0/ SO @ - =D
S @ Wt ® @ @9 i
Manufacturer/Packer:
< o ® @ B O PC Ao P AR s @ 160 g
@ @ 8 de SESB-® @ ® @ WP
@&°6 " Fe * #Ps LD @ ® & B Mg
(=] ® ® e o . - - i .
@ BB S B MO P @ s God: @ < e 4
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/
Q%) Nutrition Information  Z#Z0k]

E g ? /Q % 1E E tb % Servings Per Package /| S{FrS 2R BH: (insert number of servings)

Serving Size / ftfi4+&: g, ml or other unit as appropriate/ i, - ZEFaH bl &89 A7
Per 100g or Per 100ml / Per Serving / %Chinese NRV
2100 7Esfg 100 7t RS’ Per100gor

- EEZRSEEBDLY Pt
> WRRHEBIRERY/AEER -
EZ H gﬁﬁﬁ#@/ 1;:_[/_:EE % E/\] %% Energy /HE& keal or kJ /' keal or kJ/ ﬁﬁﬁﬁ:

L.

V

P FRETH  TFRHTHE
? 9& % 1E Protein I HE g /% g I %
. Total fat /#8ESA5 g/ gl %
> EZREHAPBE=SERSZEE Saurt o 1 o e
- Trans fat /2 XF5H5 o/ ol
/Q % . Carbohydrates /i/k{b&4 gl al5 %
> ZFIHSZELES X i s
Sodium /7 mg [ER mg IR %
Insert nutrient(s) involved in claim(s)/ g, mg or ng g, mg or ng %
HAS RS ERE T BEEECE T BREICE
Insert other nutrient(s) to be declared/ g.mgorug g, mgorng %
HRAHAE R BRI TR W EREAGE
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« NRV: Nutrient Reference Value (=5 H 7> = Daily Value
DV - §H#E A= Daily Intake DI)
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¥ (%)

#i ()
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BRESHHE
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